Effects of cooling temperature and hot carcass weight on the quality of lamb.
The effects of cooling temperature (CT) (0-2, 2-4, or 4-6 degrees C) and hot carcass weight (HCW) (either <or= 10.5 or >or= 12.0 kg) on weight loss (WL) and meat quality were evaluated in 60 lamb carcasses of Rasa Aragonesa breed. Carcasses were exposed to CT throughout 90 h. WL was assessed at 18, 42, 66, and 90 h post-slaughter. pH, colour, instrumental measurement of texture, oxidation, and sensory parameters were evaluated in longissimus thoracis et lumborum aged for 96 h following standard methods. Sensory test involved a trained test panel. No significant interactive effects among the parameters evaluated were detected in the study. The lower the CT, the higher the WL after 90 h in storage (0.25% lost each 2 degrees C decrease), the higher final pH, and the lower lightness, the higher hue and chroma of the meat. Toughness was higher in meat cooled at 2-4 degrees C than in meat cooled at temperatures above or below this range. Neither oxidation nor sensory variables were affected by CT. Regarding on HCW, light carcasses exhibited higher WL (2.39% versus 2.04% after 90 h of cooling), higher final pH, and lower levels of oxidation than did heavier carcasses. Neither colour nor instrumental measurement of texture was affected by HCW. Lamb and fat odour and metallic and acid flavour intensities were significantly greater in the heavier carcasses, although it did not affect overall acceptability. Both CT and HCW should be considered as main effects on lamb quality, especially CT.